"SES TS Sr 
What’s cooking by Nancy Coale Zippe 


1 cup sugar (6rown or white) 

1 cup molasses 

1 cup raisins (optional) 

1 cup chopped walnuts (optional) 
2 teaspoons baking soda 

1 cup strong, hot coffee 

1 teaspoon ginger 

1 to 2 teaspoons cinnamon 
Ya2 teaspoon salt 

4 cups flour 


Mix together the shortening, sugar, 
molasses, raisins and walnuts. Dissolve the 
baking soda in the coffee, then add to bat- 
ter. Sift the dry ingredients together, then 
Stir into liquid mixture. 

Drop from spoons onto greased cookie 
sheets. Bake in preheated oven set at 350- 
375 degrees for 12 to 15 minutes. Cool 5 
minutes, then remove to cooling racks. 

Variations: Salt-free Cry Babies can be 
made by simply eliminating the salt from 
the recipe. 

Spice suggestions include nutmeg, 
cloves and/or allspice. If adding additional 
spices, reduce the amounts given above. 

Buttermilk, sour milk or regular milk 
may be used in place of the coffee. Sue 
Reitz of St. Georges, Ruth Miller of New 


Castle, and E.M. Cormack of Wilmington 
all sent recipes using 1 cup milk and 2 eggs. 
One likes to add shredded coconut, too. 

Recipes substituting 1 cup boiling water 
for the coffee arrived from Jean Denis of 
Newark, Edna Mott of Wilmington, and 
Peggy Dickerson of Port Deposit, Md. They 
also add 2 eggs. 
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